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MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HEALTH. 



SAN FRANCISCO, CAL. 

Foodstuffs — Production, Care, and Sale — Protection from Rats — Certificate 
Required from Board of Health. (Ord. 3917, Sept. 22, 1914.) 

Section 1. On and after the passage of this ordinance it shall be unlawful for 
any person, firm, or corporation to engage in the handling, manufacture, or sale 
of foodstuffs intended for human consumption, or after six months from the 
date of passage of this ordinance to continue in said business or businesses 
except in compliance with the conditions hereinafter specified. 

Sec. 2. It shall be unlawful for any person, firm, corporation, or their servants 
or employees to maintain or operate within any building, room, apartment, 
dwelling, basement, or cellar a bakery, confectionery, cannery, packing house, 
candy factory, ice-cream factory, restaurant, hotel, coffee and chophouse, 
grocery, meat market, sausage factory, delicatessen store, or other place in 
which food is prepared for sale, produced, manufactured, packed, stored, or 
otherwise disposed of, or to vend or peddle from any wagon or oilier vehicle, or 
from any basket, hand steamer, street stand, any food product whether simple 
or compound, or a mixture, which is sold or otherwise disposed of for human 
consumption within the city and county of San Francisco without having first 
obtained a certificate, issued by the board of health and signed by the health 
officer of said city and county, that first, the premises are in sanitary condi- 
tion and that all proper arrangements for carrying on the business without 
injury to the public health have been complied with, and second, that the pro- 
visions of all ordinances, or regulations made in accordance with ordinances, 
for the conduct of such establishments have been complied with. Said certifi- 
cate when issued shall be kept displayed in a prominent place on the premises 
of the establishment, stand, vehicle, wagon, or peddler for which or whom it is 
issued and is not transferable without the consent of the board of health. 

Sec. o. For the purpose of this ordinance the term "food" shall include all 
articles used for food, drink, confectionery, or condiment, whether simple or 
compound and all substances and ingredients used in the preparation thereof. 

Sec. 4. It shall be the duty of the board of health, upon application from any 
person, firm, or corporation desiring to open, conduct, or continue any place of 
business connected with the manufacture, handling, vending, or peddling or 
sale of foodstuffs, within the limits of the city and county of San Francisco, 
before issuing the certificate specified in section 2, to cause the premises on 
which it is proposed to carry on such business, or in which said business is 
t>eing carried on, to be inspected with a view of ascertaining whether said 
premises are in a proper sanitary and rat-proof condition for the conduct of 
such business, also whether the provisions of all ordinances or regulations 
made in accordance with ordinances relating thereto have been complied with. 

Sec 5. The certificate provided for in section 2 of this ordinance shall be 
valid for one year from date of issue. After said period of one year has 
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elapsed a new certificate shall be applied for and issued in the same manner 
and under the same conditions as the original certificate. 

A certificate may at any time be revoked for cause after a hearing by the 
board of health. 

No charge whatsoever shall be made or compensation or fee collected or 
accepted for the performance of any of the services required by this ordinance 
in the inspection of premises or the issuance of certificates. 

Sec. 6. No person, firm, or corporation engaged in the manufacture, handling, 
or sale of foodstuffs shall require, permit, or allow any person suffering from 
any communicable disease to work, lodge, sleep, or remain within or upon the 
premises. 

It shall be unlawful for any person to bring into, or for any person, firm, or 
corporation to allow any dog or dogs to enter any place of business designated 
in this ordinance unless said dog op dogs are held in leash. 

It shall be unlawful for any person, firm, or corporation to display on the 
street, or in the open air, food products liable to be injured, infected, or pol- 
luted without adequate protection from dirt, flies, animals, or insects. 

Sec. 7. The floors, sidewalks, ceilings, furniture, receptacles, utensils, imple- 
ments, and machinery of every establishment or place where food is manu- 
factured, packed, stored, sold, or distributed shall be at all times kept in a 
clean, healthful, and sanitary condition; and for the purposes of this ordinance, 
unclean, unhealthful, and insanitary conditions shall be deemed to exist if food 
in the process of manufacture, preparation, packing, storing, sale, or distribu- 
tion is not securely protected from dust, dirt, rats, flies, and other vermin, and, 
so far as may be possible, protected by any reasonable means from all other 
foreign or injurious contamination; and all refuse, dirt, arid waste products 
subject to putrefaction and fermentation incident to the manufacture, prepara- 
tion, packing, storing, selling, and distribution of food shall be removed once 
in each day; and all trucks, trays, boxes, baskets, and buckets, and other re- 
ceptacles, chutes, platforms, racks, tables, shelves, and all knives, saws, cleavers, 
and other implements and machinery used in the moving, handling, cutting, 
chopping, mixing, canning, and all other processes used in the preparation of 
food, shall be thoroughly cleaned at least once in each day, and all operatives, 
employees, clerks, and other persons therein employed or engaged shall maintain 
their persons and clothing in a clean and sanitary condition at all times and 
shall not store or keep unclean or soiled clothing or articles for personal use in 
or about said premises. 

Sec. 8. Every building, room, basement, or cellar, occupied or used as a place 
for the preparation, manufacture, packing, canning, sale, or distribution of 
foodstuffs, shall have adequate toilet facilities in a room separate and apart 
from the room or rooms where the process of production, manufacture, packing, 
canning, selling, or distributing Is conducted. The floors of such toilets shall 
be of cement, tile, or other nonabsorbent material, and shall be washed and 
scoured daily. Such toilets shall comply with the plumbing laws of the city and 
county of San Francisco regarding their installation and ventilation and shall 
be maintained in a clean condition. Lavatories and wash rooms shall be ad- 
jacent to toilet rooms and shall be supplied with soap, running water, and 
towels for the cleaning of hands, and shall be maintained in a clean and sani- 
tary manner. Operatives, employees, clerks, and all persons who handle the 
foodstuffs, either raw or prepared, before beginning work, and immediately 
after visiting a toilet, shall wash their hands and arms thoroughly in clean 
water and dry them on a clean towel not previously used by any other person. 
The provision of soap and towels for common use is prohibited. 
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Sec. 9. Cuspidors for the use of operatives, employees, clerks, and other per- 
sons shall be provided, and each cuspidor shall be emptied and gashed out 
daily with an efficient disinfecting solution approved by the board of health 
and not less than 5 ounces of said solution shall be kept in each cuspidor while 
in use. No operative, employee, clerk, or other person shall expectorate or dis- 
charge any substance from his nose or mouth, nor shall he commit any other 
nuisance on the floor or interior side walls of any building, room, basement, or 
cellar where the manufacture, production, packing, storing, preparation or 
sale of any food or food product is conducted. 

Sec. 10. The carrying on of any occupation in the place or room set apart 
for the preparation, storage, or sale of foodstuffs, whether cooked, or raw, or 
any allied operations that will generate or cause to arise a dust, smoke, or 
offensive odor, is prohibited. 

The plucking of chickens and other fowl, and the skinning or cleaning of 
animals shall be carried on in a separate room, and all dust, smoke, or of- 
fensive odors arising therefrom must be disposed of by air shafts, fans, forced 
air, or such other means as may be approved by the board of health. 

Sec. 11. No person shall be allowed to, nor shall he reside or sleep in any 
room of a bake shop, public dining room, hotel, restaurant, kitchen, confection- 
ery, or other place where food or foodstuffs are prepared, produced, manufac- 
tured, served, or sold. 

Sec. 12. It shall be the duty of every occupant, whether owner or lessee, of 
any bakery, candy factory, delicatessen, restaurant, or other place where food- 
stuffs are manufactured, prepared, stored, or served to provide full protection 
for his cooked food and other wares from dust, dirt, flies, and vermin by the 
use of suitable glass cases, wire screens, or other methods approved by the 
board of health, and shall cause the abatement and destruction of vermin and 
flies wherever found. 

Sec 13. The board of health shall from time to time adopt such rules and 
regulations as it may deem necessary and proper to give effect to this ordinance 
and in accordance therewith. 

Sec. 14. Any person, company, or corporation violating any of the provisions 
of this ordinance shall be guilty of a misdemeanor, and upon conviction thereof, 
shall be punished for the first offense by a fine not less than $10, and for the 
second offense by a fine not less than $25, and thereafter by a fine not to ex- 
ceer $100 or 100 days in the county jail, or both. 

JOHNSTOWN, PA. 
Board of Health— City Council to Act as. (Ord. Jan. 13, 1914.) 

Section 1. The council of the city of Johnstown shall exercise all the rights, 
duties, and obligations imposed by law upon boards of health in the cities of 
the third class. 

Sec. 2. All ordinances or parts of ordinances inconsistent herewith be, and 
the same are hereby, repealed. 

Health Officer — Appointment, Duties, and Salary. (Ord. Apr. 3, 1914.) 

Section 1. The council shall elect a health officer who is a practicing physician 
<ind resident of the city of Johnstown, whose duty it shall be to treat all pa- 
tients in the municipal hospital, treat persons confined in the city prison, vac- 
cinate such persons as are required to be vaccinated by the ordinance of the 
city, rules of the department of health, or State law, diagnose cases of conta- 



